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　　  To clarify the relation between the body size and chemical properties of niboshi-iwashi made in Nagasaki 
Prefecture,chemical components were analyzed on 23 kinds of niboshi made from anchovy landed on the coasts of the 
prefecture in December,1998. As the results, the water content of niboshi was approximately 11-40 % with a wide 
range of variations, and a high degree of correlation was observed between the water content and the water activity. The 
extent of lipid oxidation was found to tend to be lower as the size of niboshi-fish was smaller, which is considered to be 
attributed to the effect of lipid content. The contents of 5'-IMP and glutamic acid in niboshi,which were major 
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Table 2.  Proximate composition in niboshi made of anchovy captured in Nagasaki Prefecture 
 
Table 3.     TBA value and carbonyl compounds in niboshi made of anchovy captured in Nagasaki Prefecture 
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